SUPPLIER NEWS

Ocrim to supply Russian durum mill
CREMONA, ITALY — Ocrim will be supplying a new durum mill for Makfa, one of the top five pasta producers in the
world and a top brand in Eastern Europe.
It is Ocrim’s first contract after its total reopening on May 4
following coronavirus measures. The agreement was reached
during a conference call that ended with a virtual handshake.
The contract includes the supply of a complete durum mill
with a capacity of 250 tpd in the Chelyabinsk region of Russia.
“To be one of the top pasta producers in the world, it is
necessary to have high-quality semolina, which is the result
of high-quality cereal, and processed with the best machines
and modern technologies on the market today,” said Anton
Belousov, managing director of Makfa.
“Ocrim has been the official supplier of the major durum
wheat plants in Russia for many years,” said Alberto Antolini,
chief executive officer of Ocrim. “We are therefore proud to
have been chosen again by one of the top players in pasta
production in Russia and worldwide. In an emergency like
what we’ve gone through, this important milestone represents
a great sign of optimism.”

Ocrim is supplying a new durum mill for Makfa in the Chelyabinsk region
of Russia.

Over the last 10 years, Ocrim has worked with Makfa on
two durum mills with capacities of 330 tpd and 360 tpd in the
Roschino mill complex and a 400 tpd soft/hard wheat mill in
the Kurgan complex.

Bühler celebrates grand opening of Food Application Center
MINNEAPOLIS, MINNESOTA, US — Bühler offi- important resource for the North American food industry as it
cially opened its new Food Application Center (FAC) in focuses on the future of food and learns to build a more resilMinneapolis, Minnesota, US, on June 19, at the conclusion of ient, agile and sustainable food supply chain.
The company’s internationally recognized apprenticeship
its Bühler GO! 2020 virtual networking event.
program
will use the FAC as an educational base. Additionally,
At the facility, Bühler aims to support and drive innovation
among its customers, startups, academia and industry partners the FAC will act as a training ground for food processing comto create sustainable food value chains.
panies wanting to educate their operations and maintenance
“The FAC is a place for learning how to create and process staff on efficient processing and best practices.
“The new FAC stands ready to welcome innovative food
new products, new protein sources, and new ways to strengthprocessors
and other interested organizations, to collaborate,
en our food supply chains,” said Andy Sharpe, chief executive
officer of Bühler North America.
create, and perfect new and sustainable food products as we
The FAC was created to develop new methods of transform- all address the quickly changing demands of consumers’ diing pulses, peas, beans, oats, ancient grains, maize and many ets,” Gaechter said.
other crops into new food solutions such as flours, snacks,
pasta, cereals and a myriad of extruded products, including
plant-based meat analogues. As a new product and process development venue, the FAC features the latest in raw material
processing and handling systems, capable of taking those raw
materials through to finished product, ready for packaging,
bringing a product from farm to fork, or from bean to burger.
“The FAC is a playground for the food industry, built to
foster collaboration between food processing companies and
other industry organizations, who, working side-by-side with
Bühler’s processing experts, can test their business ideas,
perfect them, and successfully bring them to market,” said
Yannick Gaechter, Bühler’s Food Application Center director.
With the goal of building a highly interconnected innovation ecosystem, Bühler expects that the FAC will become an
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